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EVERY RE-ORDER 


IS THE MOST CONVINCING KIND OF 


A TESTIMONIAL 


that ‘‘American’’ Packers’ Cans give the best all- 
round satisfaction. ‘“‘Same as last’’ is the high- 
est kind of approval. Re-orders are proof pos- 
itive of previous satisfaction. Complete satis- 
faction is the result*only of supplying ‘‘ good 


goods,’’ and these in turn are made only of good 
materials, by skilful workmen. 

These are the reasons why our factories— 
already having an annual capacity greater than 
all other manufacturers combined—are’ kept 
hustling filling re-orders. Packers’ tin packages 


made by us are sure to give satisfaction. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO. 


BALTIMORE, MD. 
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THE BUCKLIN 
CYCLONE: 


MACHINE.. 


ROTARY KNIFE 


PEACH PARER 


| THE BUCKLIN 
PULP FINISHING MACHINE 


This machine is designed to put the finishing touches on tomato’ pulp and ket- 
chups, remvoing all specks and imperfections, leaving the pulp fine grain- 
ed and perfect. ; 


THE SINCLAIR-SCOTT CO. 
MANUFACTURERS OF... CANNING HOUSE MACHINERY 
BALTIMORE, - MARYLAND. 


“PERFECTION” .ROTARY.. 
il 
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TIN PLATES 


UNIFORM WEIGHT, COATING AND SHEARING. 


MANUFACTURED IN THE MOST COM- 
PLETELY EQUIPPED MILL IN THE COUN- 
TRY. OUR TIN PLATES ARE SATISFAC- 
TORY IN EVERY RESPECT, AND WILL 
MEET THE REQUIRMENTS OF THE MOST 
PARTICULAR CAN MAKER. 


INQUIRY INVITED. 


POPE TIN PLATE COMPANY, 
PITTSBURG, - PA. 


CHARLES E. POPE, President. 


WE HAVE HELPED OTHERS 


ESS TEL FELEWE WERVRODY SOLDER 


! 


SOLD! 


wht | 
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NEVERSL 


YorK 
16-18 EXCHANGE PLACE. 
AGENT-W.B8. DOUGLAS. 
NEW CITY. 
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in making Deliveries is one thing for 
L R O M p | N E which the Wheeling Can Co. is famous. 


For the season of 1906 we will have a largely increased capacity and greater 
storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them 
good Cans and making prompt shipment before placing their contract. 


Our Word Backed Op <= 


We offer the trade the following testimonial letter which we trust will convince 
them that we are able to furnish cans that are as nearly perfect as it is 
possible to make and that we are at all times in position to make prompt 
and quick shipments. 


Eureka, Ill., Nov. 15, 1905. 
Wheeling Can Co., Wheeling, W. Va. ; 

Gentlemen:—Answering your favor of the 13th inst., we beg to state that our season’s business with you has been most satis- 
factory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have not had the slightest complaint 
of any nature to make on any shipment. As a season’s supply of cans, they were the best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and reqests has been all that we 
could possibly ask. Yours very truly, 

DICKINSON & ‘CO. 


Wheeling Can Company, 


OLIVER J. JOHNSON, President. 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 
301 Majestic Building, Indianapolis, Ind. 


Slaysman : 
Slaysman 
Combination y 
Power 
Wiring 
Press 
and Horn 
No. 4 
Press With Double Roll Feed 
No. 39 


SLAYSMAN COMPANY, 


Factory: 125-127 East Falls Avenue. Office and Salesrooms: 718 East Pratt Street. 


BALTIMORE, MD. 
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SAVE 


SOLDER. IT MEANS MONEY. 
STEWART CAN SOLDERING MACHINES 
Make Perfect Cans and USE LESS SOLDER Than any Others. 


AUTOMATIC NO SOLDERING IRONS 
ADJUSTABLE 
: NO SOLDER BATH 
SIMPLE 
NO OXIDATION 
EXACT DISTRIBUTION 
OF SOLDER nee 


Patented. STEWART END SEAM SOLDERING MACHINE. 
THE SIDE SEAM SOLDERING MACHINE OPERATFS ON SAME PRINCIPLES. 


Ww 


The Ideal Can Filler. 


Every canner recognizes the necessity for a can- 
filler in the process-room, and the MONITOR FIL- 
LER has been placed upon the market after a 
thorough study of the requirements. We claim that 
it is the most practical machine of its kind that has 
ever been brought to the notice of the trade. 


The. Monitor Can Filler 


may be readily utilized for beans, apples, small-fruits, 
rhubarb, beets, etc. 


Especial attention is directed to its value during the apple season. The constantly growing 
demand for this product was taken into consideration when this Filler was designed. 

The machine has a capacity of 8,000 gallon cans of apples per day, doing the work for 
which from 25 to 30 women are required. 


SEND FOR COMPLETE CATALOGUE OF MONITOR CANNERS’ MACHINERY. 


HUNTLEY MFG. CO. 
Silver Creek, New York. 
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Fruit and Vegetable 


CANS 


T seventeen of our factories special attention 
is given to producing the most satisfactory 
packing cans on the market. The very fact 
that we need seventeen factories to take care of 
the increasing demand for our product demon- 
strates that we make a can which meets the ex- 
acting requirements of the great host of fruit 
and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘“‘American’’ cans the Standard. 
Send us your schedule of sizes and ‘quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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STANDARD OIL 


TIN CAN OIL is usea by 95 per cent. of the CANNING 
TRADE. Why? Because it is best and cheapest, and is for 


sale everywhere by Tank Wagon, in Barrels or Iron Drums. 


Address Nearest Tank Station or BALTIMORE, MD. 


AY) 


thee BEST DELIVERY CANS 


American 
Company. 


SOUTHERN DIVISION 


BOSTON & HUDSON STREETS. 


C. & P. Telephone Wolf 1400—Private Exchange. 
, Windsor 435, 436, 437. 


BALTIMORE 


Maryland 


Quick Shipments. Best Goods. 


BALTIMORE, FRIDAY, OCTOBER 5, 1906. 


Weekly Review 


Of the Canned Goods Situation. 
Conditions and Changes. 


Market Reports. 
Outlook. 


The center of attraction and interest the past week has been 
tomatoes, which is not a new thing; but all interested parties 
have been anxious to know what the total pack is, and specula- 
tion has been rife upon this subject. In this consideration the 
fine weather, which has been experienced now practically for a 
month, is certainly furnishing some canners with a supply of 
tomatoes, and all factories have not entirely closed, nor has 
tomato packing ceased in all sections of the couvtry. But what 
difference this is going to make in the total pack is hard to say. 

However, all advices at hand and all informed parties agree 
that the season’s pack is done, with the possible exception of 
California, and that pack cannot greatly, if at all, affect the mar- 
ket. The Association in Californian named low prices on toma- 
toes this year, to the surprise of all, and it is believed they 
loaded up with orders pretty well, and their smaller opponents 
likewise; and if this is the case they are out of the market as far 
as the eastern sections of the country are concerned. It is 
known however that the California interests have been anxious 
inquirers in the east for prices and information, and it is evident 
some eastern interests have been in the California market, seek- 
ing to pick up some of the cheap tomatoes. This simply empha- 
sises the strength of the market and the belief on the part of 
packers generally that what tomatoes are being put up and will be 
put up before frost entirely ends the pack will not amount to 
much. The syndicate is evidently of the same opinion as it is 
withholding all its tomatoes, expecting a higher market. 

In fact, the position at present may be set down as about 
this: the packers who have any tomatoes are glad to have them 
and not anxious to part with them, expecting higher prices; and 
the jobbers who need tomatoes are not anxious buyers in the 
hope that prices will decline somewhat. 

Usually as the end of the packing season draws near, there 
appears a weakness in the market and prices sag somewhat, an 
opportunity that jobbers eagerly take advantage of, realizing 
that it is the weak packers who are sacrificing to secure ready 
money to meet their maturing obligations; and it would not be 


| 


for it to the same extent it usually takes. And the market will 
undoubtedly quickly recover any loss made on this account. 

As to the size of the pack, it is any man’s guess. On the 
one hand, it is pointed out that cans have been shipped from 
Baltimore to Indiana, a thing that has not happened in years, 
and that even Canada has called upon Baltimore for a supply 
and been supplied, indicating a greatly increased demand in 
those sections and presaging a very large pack. But, on the 
other hand, it is known that the season was peculiar in that the 
crop ripened very rapidly, more rapidly than usual, and that the 
packers were compelled to rush their work in a very short sea- 
son. This has been the case in almost every section of the 
tomato packing regions. Then, again, the same authorities will 
tell you that the can market was put out of joint at the end of 
this rush by packers throwing their supplies of unused cans upon 
the market, for the reason that in the sections of these packers 
the crop had been a failure and they had no use for the cans. 
All things considered and every section taken into consideration, 
we believe the pack of tomatoes for the year 1906 will be but 
little, if any, greater than in 1905—last year. 

The market for No. 3 standard tomatoes here is quoted at 
goc. to g5c., a slight advance over last week; No. 2 standards 
are quoted at 7734c. to 80c.; No. 3 seconds, 8734c. to goc.; No. 
2 seconds at 7oc. to 75c., gallons at $3.25 to $3.35. New York 
quotes No. 3 Maryland standards at $1.00 to $1.05; New Jersey 
standards No. 3 at $1.20; Maryland gallons at $3.25 to $3.35, 
and New jersey at $3.50. 

Corn is suffering apparently from the doubts of both pack- 
' ers and jobbers, a doubt that applies to the size of this year’s 
pack. It is recognized that at the very low prices of last year 
there was an immense consumption and many of the best authori- 
ties consider that the bulk of the pack was disposed of because 
of these prices. This is unoubtedly true, as far as the packers 


hands of the jobbers and retailers of the country who stocked up 
with it. For this reason the market is dull and there is very 
little inquiry for it, but it is fairly firm at 55c. to 60c. for stand- 
ard, 60c. to 62%c. for standard shoepeg and 65c. for New York 
or Maine style. In New York, State corn is quoted at 65c. to 
7oc.; Maine, 72%c. to 82%c.; fancy Maine corn at goc. to $1.00, 
and Western corn varies from 52%%c. to 65c., as to brand and 
quality. These prices show a great variance, which, we believe, 
will disappear as the season grows older and the jobbers are 
forced into the market through the rapid consumption which is 
still going on and will eventually clean up the retailers’ shelves 
and send them into the market for further supplies. 

Peaches have experienced the quietest week for some time, 
due largely to the fact that there are few or no offerings. As we 
have often reported, it has been an unsatisfactory season for al} 
hands and a disappointment in nearly every section. No. 3 
unpeeled gallon pie peaches have advanced to $2.75, and No. 3 
seconds white have advanced to $1.25 and yellow to $1.30, the 
rest of the masket remaining as quoted last week. 

The oyster season has not as yet opened for the canners, but 
is now drawing near. The market shows no inclination to 
recede from the advance made in cove oysters some time ago, 
and the season will no doubt open at these prices. 

In small fruits there have been some slight changes, No. 2 
strawberries declining to 7734c. and 80c., whereas red raspber- 
ries have advanced to g5c. and $1.00, an advance of 5c. Black 
raspberries have likewise advanced 5c. and are now quoted at 
85c. to goc. 

Apples are now receiving the attention of the canners 
throughout the country, and it is noticeable that’ New York 
makes a considerable reduction in the new prices. Thus New 
York State gallon apples are quoted at $2.10 to $2.15, the old 
price having been $3.25. Maryland gallons in New York are 


‘George W. Zastrow 


MECHANICAL ENGINEER, : 
1404 to 1410 Thames St., Baltimore, Md. 


Zastrow’s Patent Pineapple Machine. 


This machine has recently been put upon the market, and has proven a perfect suc- 
cess. It not only does more work than any other machine of its kind in use, but turns 
out a better and more marketable article. It is the only machine of its kind that pro- 
duces a finished slice that will go into a can-hole without breaking. It cores the a ple 
and withdraws the core, splits the apple half through the diameter, sizes it to required 
diameter to suit the can, and slices it to suitable thickness before leaving the machine. 
The capacity of the machine with one man and a boy to operate it is from 5,000 to 7,000, 
and with the use of an additional man will do from 7,000 to 12,000 per day. 

We also manufacture a Pineapple Corer, which cores accurety, to work in conjunc- 
tion with above machine. These machines will also segment the apple into two, three 
and six sections, and slice these sections if desired. 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, OHIO. 


Manufacturers of 


EUREKA 
FLUX 


Will tell you they have now in 
store and transit a hundred barrels 
subject to the order of 


ROBT. C. GRIFFITH & CO. 


Maryland Bank Bldg. 
BALTIMORE, MARYLAND. 


They don’t carry it here for fun, but to 
supply the demand for the Best. Most Reliable, 
Safest and Most Economical Flux made. 


ASK ANY OSER HIS OPINION. 


Our booklet tells how and why. Send for it today. 


coe surprising to see this take place this season, but we do not look are concerned, but much of this corn is yet unconsumed, in the 
y J 4 


quoted at $1.95 to $2.05 and No. 3 standards are quoted there at 
goc. to $1.00. The pack this year gives evidence of being a 
light one, as this fruit, along with all fruits, has not been of:the 
best and prices will doubtless soon improve. 

In cans and canners’ metals the season has reached its point 
of quietness and there is nothing much to be expected in the 
way of changes. Pig tin, to be sure, could not rest easy and has 
again advanced to $43.00 and $43.50 from $40.50 and $40.75. 
Independent prices on cans have eased off a little also, but, aside 
from these changes, there is nothing new to report. The de- 
mand for cans has about ceased, with the possible exception of a 
little business for pear, apple, pumpkin and sweet potato cans. 
Oyster cans have not yet come into demand, but are the next on 
the list. 

For canners’ metals, see regular page. 


NEW YORK MARKET. 


New York, October 3.—The canned goods market has 
shown more activity during the week just closed and buyers 
have been more insistent upon obtaining goods. Conditions are 
improving and the present situation gives rise to the assumption 
that the improvement will be permanent and that the future will 
be more to the liking of the individuals connected with the trade 
than it has been before this year. Some varieties are in 
short supply, which has the effect of keeping prices high, while 
others are more active under pressure of increasing fall demand. 
The result of all these influences is that sales are made at better 
prices and the market has become once again more like a market 
than a storage warehouse where these goods were held pending 
the beginning of demand. 

Tomatoes.—All packing centers have reported during the 
week a fairly firm, and in some instances an advancing market, 
though along with this report has been the opposite, in some 
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cases, which declared that the market has bern a shade weaker. 
Probably both statements are right. Most packers say that they 
have few tomatoes left and they are not anxious to sell. Others 
are better supplied and in some instances are satisfied to clean 
up at what they term a good profit. The combination of influ- 
ences is a bit confusing, but probably represent the market as 
well as any statement can represent it. The price has been g5c. 
for most lots, though a few have sold as low as goc. and some at 
92%c., while here and there a packer has asked up to $1.00. 
For Maryland gallons the general quotation has been $3.25 and 
for New Jersey gallons $3.50. On Maryland 2's the quotation 
has been 7734 and 80c. A few lots of New Jersey 3’s, new pack 
were quoted at $1.10 f. o. b. factory. The syndicate is holding 
back all old stock, believing that the situation warrants the 
assumption that prices will improve later. 

Corn.—The spot market is quiet and the tone easy in both 
state and Maryland stock. In some quarters there is a disposi- 
tion to urge offerings of state pack and 65c. delivered has been 
quoted in these particular instances. Other varieties of corn are 
neglected and business is flat. 

Peas.—There would be a much larger movement in peas if 
holders would let their stock go, but the situation is so acute 
that it is a difficult matter to obtain stock, especially in the bet- 
ter gnades. The effect is to give the market an appearance of 
quiet which affords no clue to the actual demand which is pro- 
gressing. It would be easy to sell large orders if the holders 
would shade their prices a trifle. 

Beans.—The market has shown some activity during the 
week, but sales have been relatively flat and holders have 
remained firm in their views. Movement increased for a day or 
two, but speedly fell back to its original quiet. 

Fruits.—The market for spot gallon apples is easier and 
lower with state pack offered at $2.10 delivered for new pack. 
Considerable business has been done at this figure. California 


NO LEAKS 


TOMATO 
BEET 


COLOR. 


SOLDERING FLUX 


NO PIN HOLES 


APPLE BLEACH. 
PRESERVING SALTS. 


Our Booklet ‘‘HINTS FOR THE CANNER” Mailed Free on Request. 


GERMAN AMERICAN CHEMICAL Works 
L. Sonneborn Sons 


NEW YORK, BOSTON, ST. LOUIS, 
BALTIMORE, NORFOLK, OIL CITY, PA. 
PHILADELPHIA, NEWARK, N. J. PETROLIA, PA. 
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holders were firm and refused to let their stock go without full 
prices. Gallon apricots are scarce and hard to get even at out- 
side quotations. Small fruits are firm, with considerable move- 
ment reported. 

Sardines.—The market is firm and unchanged with contin- 
ued inquiry for three-quarter mustards and quarter oils. Few 
packers will quote, except subject to pack. 

Salmon.—A good demand is reported for Columbia river 
flats with stocks in small compass. Sales have been made at 
$1.90 here. Red Alaska talls are firm. A fair inquiry is noted 
for chinook halves, and a moderate demand for talls. 

Lobster.—The market is firm, with supplies light and sales 
in moderate volume. The heavy cost reduces consumption to 
the special trade. HupDson. 


CALIFORNIA LETTER. 


SAN Francisco, CAL., Sept. 28, 1906. 

There is nothing of material interest to report to you this 
week, so far as the canned goods situation is concerned. Some 
of our packers are already closing down for the season while 
others are busily occupied with tomato canning. The market 
on this vegetable has materially strengthened and 80 to 82%c. 
are the figures quoted on 2% lb. standards. 

The past week saw a change in the ownership of the aspar- 
agus cannery at Antioch. The property was purchased by H. 
W. Meek from J. W. Nelsou and his associates. 

The California Fruit Canners Association has determined 
upon the location of its future San Francisco offices. The asso- 
ciation will occupy the ground floor, basement, and mezzanine 
floor of a new building to be erected on the Northeast corner of 
California and Drumm Streets at the junction of Market, by the 
Santa Mariena Estate. They will have 26,000 square feet of 
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floor space; over twice the space occupied before the fire. If 
their former furnishings are any criterion of what the new home 
will be, this will unquestionably be one of the swellest office 
equipments available installed. 

This week brought me a letter from Professor Whitney of 
the Chamber of Commerce by which I learn that his ‘‘fire insur- 
ance company report’’ is rapidly approaching completion, and 
that he will favor the ‘“TRADE’’ with a copy when it is ready. 
In the meantime I hope to give you some interesting data, prok- 
ably next week. 

CALIFORNIAN 


Granted An Extension. 


Packers at the stock yards have been given a forty-five days’ extension 
from October 1, the date set for the enforcement of the new Federal meat 
label law. Word to this effect was received by Armour & Co., from Secre- 
tary of Agriculture Wilson at Washington. 

Dr. Bennett had made elaborate preparations to hold up several thous- 
and tons of canned meat if the labels required by law were not attached to 
to the cans on Monday. ‘The new labels are to announce the contents of the 
cans or packages, as, for instance, on pork sausage, ift here is any beef in it 
the label must read: ‘‘Pork and beef sausage.’’ So with veal loaf, lard, 
hams and other packing house pruducts. 


Heavy Packing of Tomatoes. 


Munick, IND. More than a million cans of tomatoes will be packed 
by one local canning concern, the Tuhey company, this season, if the toma- 
toes can be obtained. The factory has packed 800,000 cans, and has agents 
in neighboring counties byuing tomatoes. It is the heaviest pack for many 
years—says an Indianopolis daily. 


Can Company Forced To Wall. 

President H. C. Wyman of the Woodcock Can Company was appointed 
receiver of that company by Judge Landis in the federal court last 
week. The petition in bankrupcy contains the names of the Merchants 
& Evans Company, Philadelphia, $338; National Lead Company, $162; and 
Devoe & Raynols Company, $29, creditors of the alleged bankrupt company. 
Receiver Wyman, being versed in the business affairs of the company, will 
wind it up as soon as possible. 


A COMPLETE COORSE 
CANNING——= 


The book that should be in every cannery. 
Full and complete Practical Working For- 
mulz for the packing of every article in the 
food line. 


success—no experiments. 


Every formula is a tried and proven 


IMPROVE YOUR PACK 


BE SURE YOU ARE RIGHT 


And this you can do if you have this book 
toconsult. It may save you thousands of dol- 


larsin one seeson. And yet the price is but $5. 
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Baltimore, - Maryland 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
creased service. 


DW. RENNEBURG & SON, 


Machine and Boiler Works, 
1917 AND 1919 ALICEANNA STREET, 


Baltimore, Md. 
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VIRGINIA - CAN - COMPANY 


Buchanan = = = = = = = Virginia 


THE BEST CANS 


Packers cannot afford to use any except the BEST 
CANS, no matter how cheap the price. 


THE VIRGINIA CANS 


ARE EQUAL TO ANY ON THE 
MARKET AND THEY ARE SOLD 
AT THE USUAL PRICES... . 


The shipping facilities of the Virginia Can Company 
are unsurpassed. Being located on two main trunk lines 
its customers have the advantage of prompt deliveries and 
cheap freight rates on all shipments, whether North, East, 
South or West. 


VIRGINIA - CAN - COMPANY 


Buchanan - - - - - - - - - . Virginia 
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jobbers’ Views 


Conditions as Observed by Leading Grocer Journals of 


Various Sections and Their Comments. 


New York. 


The upward movement in the tomato market has ceased, at least for 
the present, and som lots have been let go at concessions. There is no 
pressure to sell, however, and market closes firm and quiet at 95c. to $1.00 
for spot Maryland No. 3. Twos are quoted at 77%c. to 8oc. and gallons are 
hard to find at the spot price of $3.40. It is contended that the No. 3 
tomatoes sold at a decline are off-standards or the remains of holdings that 
owners wished to close out. The market for corn is very quiet. Southern 
pack is reported to be in better statistical shape. State corn attracts no 
particular attention. Maine corn is quiet. Peas are wanted, but not at pre- 
vailing prices. Fruits are quiet. Salmon is unchanged. The Alaska 
packers are said to be 300,000 cases behind last year’s pack. Domestic sar- 
dines are firm, and an advance of the price of mustards is looked for soon. 
—Merchants’ Review. 

Philadelphia. 


The tomato market is extremely strong. The pack is over and is be- 
lieved to be somewhere between 6,000,000 and 7,000,000 cases, against an 
estimated consumption of 8,000,000. For new tomatoes, the market ranges 
from 92%c. to 95c. f. 0. b. county. A few old tomatoes can be picked up 
from second hands at goc. to 92%c. delivered. Many of these, however, 
are not desirable. The outlook is strong and high prices are certain 
throughout the season unless the pack when figured up shall prove to be 
larger than is expected. Corn is dull and weak, and jobbers manifest no 
interest in it whatever. Peas are unchanged and quiet. There is a good 
demand for moderate-priced peas, but few to be had. Peaches are un- 
changed, but very strong. Pie peaches are selling at about 15c. above the 
opening and all varieties are scarce in first hands. The pack is about over. 
Apples are unchanged and in light demand. The general Baltimore line is 
unchanged and dull. Wax beans are scarce. There is no business from 
first hands in California canned goods.—Gvocery World. 


Chicago. 

The tomato market is quoted by packers generally about 5c. per dozen 
higher than last week. Only a few packers, however, are willing to sell 
any tomatoes at all, and as future sales this season were larger and the pack 
in some of the most important sections disappointing enough to make it 
uncertain wkether all will be able to make full deliveries on contracts or 
not, the tendency of prices on tomatoes, is still upward. Canned corn is 
steady, without any new feature. The demand for canned peas, which are 
very firm, has been active this past week, but packers are rather closely 
cleaned up and jobbers are finding difficulty in making additional pur- 
chases. The general opinion is that higher prices on peas are in store. 
The market on string beans is also very firm, as well as on Lima beans, 
Everything in the canned vegetable line, in fact, is strong. In canned 
fruits, peaches are very active, with firm prices on a tendency to still 
higher values. It is no longer a queston cf getting prices, but of getting 
goods at any price. Jobbers who have not covered their requirements for 
fall and winter are endeavoring to do so, and this demand is still further 
stiffening values. Canned apples are firm, as are peaches and apricots. 
All kinds of spot salmon are firm, and stocks on the Pacific Coast are so low 
that higher prices between now and spring are regarded as certain. Cove 
oysters are steady. Prices on canned lobster and shrimp are firm. The 
sardine market is firm at the advance, and it would not be surprising if 
another advance were named soon, as the pack is very short.—Gvocers’ 
Criterion. 

Montreal, Can. 


Price lists on tomatoes and corn are out at last, and the feeling in the job- 
bing trade is of several kinds. Said one merchant to Zhe Grocer: ‘There 
is no reason in the world why the canners should have made the price of 
tomatoes $1.17'%4 and $1.15. They cannot claim that the pack was small 
this year, because it was a large one. I hear that in some districts farmers 
are talking of suing the canners for not taking their tomatoes from them 
according to contract. It seems to me that there is no justice in these 
prices. There is no room for an advance later in the season, so that it is 


-just a question of the jobber and the retailer making practically nothing 


worth speaking of on tomatoes this year.’’ Perhaps this jobber expressed 
himself a little strongly, but there is certainly a feeling that the situation in 
tomatoes did not justify such a high opening. Last year tomatoes opened 
at 95c. Corn is also higher, the prices asked being 92%c. and goc. In 
fruits, plums are higher in all lines except two, in the green gage variety 
prices being slightly lower. Apple prices are also out and compare favor- 


The Sprague Canning 
Machinery Co.< 7 
“Hawkin’s”Continuous Capper, } 


“Jersey Queen” Filler, 
Model “M” Corn Cutter, 


“It 
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ably with last year’s. These new prices go into effect at once, of course, 
but orders taken will in most cases be filled with new goods, since old stock 
is practically cleared up. 

Toronto, Can. 

The new prices are the feature. They have been given on corn, toma- 
toes, apples, plums, peaches, pears. Corn at goc. and tomatoes at $1.15 are 
regarded as high. The explanation is given above. Plums, in view of the 
crop failure, are naturally higher than last year. Peaches and pears are 
unchanged. The only canned goods on which new pack prices have not 
been issued are cabbage, carrots, cauliflower, parsnips, pumpkin, squash, 
succotash and turnips.—Canadian Grocer. 

: London, England. 

Salmon has been a quiet market this week, but fine British Columbia 
talls are scarce and dear, and I-lb. and %4-lb. flats also maintain a very 
strongtone. Alaskais unchanged. The Alaska Packers’ Association write 
that they have never used preservatives of any kind, nor have they ever 
heard of any being used in packing salmon. The only addition to the 
fresh salmon is table salt in the proportion of one-quarter of an ounce of 
salt to each pound of salmon, Lobsters are scarce and the market remains 
very firm. The Evangeline has brought 1,921 cases. Sardines.—There is 
not much activity in this market. The reports of fishing in France, how- 
ever, continue of a very unsatisfactory character, and one of the largest 
packers in Douarnenez says that this year’s fishing has been the worst expe- 
rienced for the past forty years. In Portugal there is a small catch, but it 
is not sufficient to have much effect on the number of orders held by packers 
which they have been unable to execute for many weeks past. The market 
here isin consequence firm, witha decidedly upward tendency for all qualities, 
The Malaga has arrived with 3,087 cases and the Eldorado with 1,216 cases, 
the last named to Hull. Meats.—The improvement in demand continues 
and prices remain unaltered. Fruits continue in good consumptive demand 
and the market is firm, Pines are going off freely, and the present low 
prices ruling will, it is anticipated induce a still larger consumption. 
The Ping Suey has brought 1,000 cases pines. 


Liverpool, England. 

Salmon.—Demand for the past week has been very steady, and prices 
have been well maintained. There are indications of a heavier consumptive 
demand for best grades. Sardines.—Better trade during the past week at 
slightly increased rates. Norwegian smoked sardines are in good inquiry. 
Fruits.—Apricots, pears and peaches steady, but rather quiet. Pines very 


active, and there is a good demand, induced, no doubt, by the spot prices at 
present ruling, which are lower than those for arrival.—Gvocers’ Gazette. 


THE TRADE. 


Correspondence. 


BALTIMORE, MD., Oct. I, 1906. 

Tomatoes.—There is still considerable excitement, though probably 
not quite as much as there was last week. The buying of tomatoes is good 
and, contrary to general expectations, orders are coming in from the job- 
bing trade as well as from packers. In spite of the large quantity of futures 
which were sold and which will be delivered, tomatoes for spot shipment are 
still wanted. ‘This is, no doubt, due to the fact that in some cases packers 
are not making deliveries promptly. The situation in Baltimore is unsatis- 
factory for packers. There are a few tomatoes coming in from day to day. 
The prices of raw material are exceedingly high. It is possible that a few 
tomatoes will be packed along until the middle of October, but the season 
for packing 1s about over. The situation at preset is that a number of pack- 
ers are still behind on their orders. 

Peaches.—We are having an excellent demand for peaches. The 
market on these goods is in excellent shape, with light stocks of all grades. 

Spinach.—The outlook for fall spinach packing is unfavorable, and 
unless all signs fail, there is going to be a short pack. It looks as though 
spinach will follow along in the same line as all other crops in this section 


this year. We are placing orders for new packed spinach at 85c. to goc. 


per dozen for No. 3 standards and $2.90 per dozen for gallons, regular f. 0. b 
Baltimore. This spinach will probably be ready for shipment out of the 
new packing within the next two weeks. 

String Beans.—The feature of the market this week on string beans 
has been the cleaning up of practically all the gallons for prompt ship- 
ment. There are still some beans being packed, but, owing to the scarcity 
and high prices on gallon cans, there have not been many packed in Balti- 
more this year, and at this writing there are practically none on hand. 

Corn.—The market is quiet, but apparently in pretty good shape. 
Harford county corn is in excellent demand, and it is scarce under 55c. to 
6oc. per dozen. We can buy a fair grade of standard shoepeg at 6oc. per 
dozen, less 1% % f. 0. b. Baltimore. Maine style corn we are quoting at 
55¢. per dozen County, Baltimore rate, carload lots. 

Peas.—There is a good inquiry for peas, but stocks here are very much 
broken up. 

Apples.—We are selling quite a few apples; No. 3 at 67%c. per dozen 
and gallons at $2.00 prompt shipment, good brands. 

Oysters.—There is an excellent inquiry for oysters. 

Yours truly, THOMAS G. CRANWELL & CO. 


WE ARE RIGHT AT YOUR ELBOW 


to help you save. 


right. 


Will send you an outfit for labeling 
and boxing cans on trial, then lease or sell it to you out- 
It does not pay to pass up Knapp propositions. 
Taste the pudding. It’s good stuff. 

Write us the extent of your output and size can used 


and we will quote you price and terms to suit. 


It’s easy. 


41 RIVER STREET. - 
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BALTIMORE, MD., Oct. 1, 1906. 

Dear Sirs.—Increased activity in tomatoes and a higher range of prices 
for all grades and sizes of them characterized the canned goods market 
here during this week. The principal basis of it was a further remarkable 
advance in the cost of the raw material for canning purposes. When the 
price per bushel advanced to goc. at the close of the previous week it was 
thought the top had been reached, and a reaction would be witnessed this 
week. When the market opened on Monday last the buying demand for 
canned article at full prices was so strong and insistent and covered such a 
wide territory, that the prices for the raw tomatoes, instead of declining, as 
expected, were higher, and the receipts on the wharf not increasing, they 
steadily advanced each day until $1.10 per bushel was reached on Thursday 
and continued during the remainder of the week. At 20c. per bushel in 
August, the low point of the season, No. 3 standard tomatoes sold very 
freely at 75c. per dozen. At $1.10 per bushel, or over five times greater 
than the cost of the raw material within six weeks, the advance in the 
market price of the canned article is a little less than 30%. The basis of 
the advance, obviously, is reasonable. During the same period the advance 
in No. 2 standard tomatoes from 52%c. per dozen, the low point this 
season, to 8oc., today’s price, is over 52%, and gallons ditto have advanced 
from $2.15 to $3.25, equivalent to 51%. That the No. 3 size has not ad- 
vanced in the same proportion with the other sizes is attributable to the 
prevailing idea that the holdings of that particular size by the syndicate or 
its present representatives would be sold when the market reached a point 
where the result would let out whole the banks and others who advanced 
the money to finance that speculation. That point has now been reached 
and passed, and yet those holders are, apparently, not anxious to sell. 
Some reaction in the market after such a remarkable advance in prices 
would only be natural, but at this writing there is none in sight. 

Peaches did not share so much in the activity this week as in the week 
previous. The prices of them have reached such a high level that the job- 
bers are buying them in a moderate way only. The offerings are small and 
the prices are very firm. The last of the crop is now coming in and in a 
couple of weeks the packing season for them will have ended, and carries 
with it the keenest disappointment. The season for new apples and pears 
is now on, and the buyers are showing interest in them, but the large de- 
mand has not yet begun. Less business has been done the last two weeks 
in the other lines of fruits and no changes in them are reported. 

String beans have been active recently because the fall crop is less than 
was anticipated, and Lima beans also are finding more friends.. We will go 
into the winter season with a very smail stock of peas here. The demand 


for them has been so steady that the present holdings in Baltimore cut very 
little figure in the market. Corn is firm, but not active, and the other arti- 
cles in the line of vegetables continue quiet, though inquiries for sweet 
potatoes, spinach and baked beans are beginning to come in. 

Yours truly, THOS. J. MEEHAN & CO. 


Aberdeen (Md.) Market. 


ABERDEEN, MD., Oct. 1, 1906. 

Tomatoes.—Considerable business can be reported in the past few days 
on the basis of the advance. Brands of repute have changed hands in 
large quantities on the basis of 95c. and 97%c. f. o. b., and offerings made 
on the basis of 92'%4c. have been accepted by the buyer with an alacrity that 
would indicate that wants from this quarter are not yet fully supplied. 
From the fact that nearly all large packing houses were down and out by 
the 20th, as was anticipated by our previous advices, there remains unsold 
among first hands a small percentage of the total pack. Rain, excessive 
rain, was the cause of the shortening of the season, and while the total 
acreage was considerably larger than last year, the total pack will scarcely 
exceed last year’s; fruit that ordinarily would take four weeks to ripen 
ripened in two weeks, hence the glut and also temporary demand for -cans 
for a few days only. During the past ten days there has been no demand 
for cans whatever worth speaking of, which would indicate that everyone is 
pretty well down and out. On account of the reduced total pack among 
the average packers in this section, it is not surprising that the majority of 
holders of the few goods remaining are demanding $1.00 for same, and 
should they be successful in obtaining this figure, having to reckon with 
the large quantities of futures sold on the 75c- basis, they will have as an 
average price very little profit as a whole to repay them for their eniire sea- 
son’s work. Meagre advices from the West intimate a continuance of green 
vines and a possibility of late tomatoes in that section. This is a factor 
worth considering and will be an influencing factor until killing frost is 
reported from that quarter, although it is hardly possible that the supply in 
the West, the difference of freight, will bring about a new order of things, 
viz., the marketing of Western goods in Eastern territory. The market can 
be considered exceptionally firm and almost without reaction, after one of 
the most unprecedented advances ever known in so short a time. The 
supply of 2s tomatoes unsold is exceedingly small, with orders on the basis 
of 75c. in hand unaccepted for the want of sellers. Gallans are almost 
unknown, with now and then a sale reported at $3.25, with the possibility 
of picking up only a few more at higher figures. 


MORRAL BROTHERS 


MANUFACTURERS OF 


The Morral Labeling Machine 
The Morral Green Corn Cutter 
The Morral Corn Cooker- Filler 
The Morral Can Wiping Machine 
The Morral Capping Machine 
The Morral Tomato Scalder 
And other Canning Machinery. 


Write for Catalogue and further Information. 


MORRAL BROTHERS, 
Morral, - - Ohio. 


Pineapple Sizer. 


The cut below represents a machine for the sizing of Pineapples. Any 
size up to 354 inches diameter may be cut by changing the sizing tube 
or cutter. which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the fruit 
coming ia contact with the iron as it passes through the spindle. The 
Pineapple, after being cored, is placed on the centering plug on cross head 
and fed through the tube by hand holt on cross heads, the rods on the sides 
act as guides, 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolutions per mikute. 


Size of Pulley on Machine, 6 in. diameter, 3 in. face. 


THE JOHN R. MITCHELL COMPANY 


Canning and Canmaking Machinery, 


Foot of Washington St., BALTIMORE, MD., U.S. A. 
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Corn.—Corn shows continued hardening in value; increased inquiry 
for shoepeg variety, with more buyers becoming interested from day to day. 
Maine style continues with a light following and a general inclination 
among buyers to wait, as their supply seems to warrant an indifferent atti- 
tude, much to the discomfort of some sellers. 

Yours very truly, STRASBAUGH SILVER & CO. 


An Objection. 


MINNEAPOLIS, MINN., Oct. 2. 
THE TRADE COMPANY, 
Baltimore, Md. 

Gentiemen.—I desire to call your attention to the following clipping 
from your issue of September 14: 

‘‘Corn.—Not much interest is shown. There is more or less pressure to 
sell, particularly in the West, where packers are anxious to sell before the 
Pure Food Law goes into effect, January 1,’’ taken from the letter of your 
correspondent, ‘‘Hudson.”’ 

The packers of the West may be anxious to sell, but it is not on ac- 
count of the Pure Food Law, as very few of them during recent years have 
been guilty of the use of adulterations of any sort and, therefore, would have 
no need to fear the new law. It is the packers of your correspondent’s 
State who are mostly guilty in this particular, and I venture to say that 
several of them will be greatly surprised this winter at the free advertising 
they will receive at the hands of the Western food commissioners. 

I, therefore, desire to resent the foregoing in behalf of the Western 
packers. Yours very truly, JOHN S. HUGHES, Secretary, 

MINNESOTA CANNERS’ ASSOCIATION. 


CROP CORRESPONDENCE. 
BLOOMFIELD, ONT., Sept. 26, 1906. 

THE TRADE: Corn finished here on the 15th and tomatoes will be 
about over Saturday, the 29th. It has been a regular cyclone while it 
lasted and half the time we hardly knew whether we were on our heeis or 
our head. We had just three weeks to handle 1,000 acres corn, with 400 
acres of tomatoes thrown in as a side line to take care of at the same time. 
Add to this, that we were short of cans all this time. Cans ordered last 
April are not here yet. The makers’ excuse is that the season is a month 
earlier than usual and they lost that month and never could catch it again. 


To keep up with the game, we had on several days to handle 90,000 2 Ibs. 
and 25,000 3 lbs. and nearly always at night, not knowing where the next 
car of cans was coming from. When the game commenced we did not 
have a single 2 1b. or 3 lb. can in the factory. But after they got started, 
the canmakers, Norton Mnfg. Co., Hamilton, and the Acme Can Works, 
Montreal, stood by us fairly well, shipping cans in car lots, both by freight 
and express as required, we being only shut down for two days. It is all 
over now, and you can easily believe us when we state that there is hardly 
any nerves left with those conrected with the management. 
Yours truly, BLOOMFIELD PACKINO Co. 


FOR SALE. 


Bucklin Cyclone Pulp Machine, never been used; $45.00. 
HIGH ROCK CANNING CO., 


g-28-2t Woodbine, Pa. 


FOR SALE. 


Complete line of up to date canning machinery, used but a 


short time. In first class condition. This is a bargain fora 
factory about to begin operations. Write for list. 
Address, BLock. 


Care of The Trade. 


asa S PERFECT SIEVING MACHINE 


FOR CATSUP AND FRUIT PULPS 


This Machine does its work quickly and economically. Does perfect 
work and is noiseless, Is easily and quickly cleaned and does not gather 
verdigris. Requires little attention. Capacity, 600 gallons per hour. Floor 


space, 2x4 feet. Price $70.00. 
“. L. QUINN, Mfr., North Collins, N. Y. 


A copy of a Complete in Canning 
always athand. Price $5.00. 


9-7-tf 


It 1s foolish 


to ignore facts when it cost you mon- 
ey to do so; and the fact that the largest 
consumers in the world, as well asthe 
most particular class of users, have 


adopted 


olde 


is a pretty good 
reason for trying my flux and trying 


it NOW. 


Next Week I’1l tell you another reason why you should use my flux. 


MANUFACTURED BY 


MARLOU CHEMICAL CO, 


JERSEY CITY, NEW JERSEY. 


S. O. RANDALL, 
MARINE BANK BLDG., BALTIMORE, MD. 
Southern Agent. 
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SPECIAL NOTICE 


WE HAVE IN STOCK 


KING TOMATO FILLERS 
AYARS TOPPER & WIPER 
STEVENS POWER FILLERS 
STEVENS FOOT FILLERS 
CAN CLEANERS . 


FOR 


Immediate Shipment. 


AYARS MACHINE COMPANY 


SALEM : : : : : : : NEW JERSEY 


BROWN, BOGGS CO., Lrp., Onv., Sole Agents for Canada. 
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PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 
INCORPORATED. 


JUDGE, - - . - - President and Managing Editor. 
. JupGE, - - - - - Secty.-Treas., Asst. Editor. 
Office: 107-109 S. Frederick St., Baltimore, Md. 
THF TRADE is the only paper published exclusively in the interest 
ot the Canned Goods Packers of the United States and Canada. 
Established in 1878. 


TERMS OF SUBSCRIPTION. 
Payable in advance on receipt of bill. 


Oneyerr, - - - = = += = = = $2.00 
Six months, - - - - - $1.00 
Foreign, - - - - - - $4.00 


ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $1.00 
per inch per insertion, $3.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions on all matters among themselves pertaining to 
their business. 


Business communications from all sections are desired, but anonymous 
letters will be ignored. E. S. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, OCTOBER 5, 1906. 


The Whole Truth and Nothing But the Truth. 


The American people have earned the reputation in the 
minds of all the world of giving the most intent and intelligent 
study to all questions that come before them. And there is no 
doubt whatever they deserve the reputation. 

Of all the important matters that have ever had the careful 
consideration of the American public there is none that can 
match the interest taken and which resulted in the Enactment of 
the Pure Food Law. It is a matter of intense, personal interest 
to every one in this country; and it does seem that vear by year 
we grow more personally careful of everything concerning the 
individual. Toa certain extent this present Pure Food Law, in 
fact the whole question, came up suddenly. There had been 
criticisms of food of nearly every kind; many of them however 
arising from interested sources, and some of them used in trade 
circles for ‘‘bulling’’ and ‘‘bearing’’ the goods. The action of 
President Roosevelt in calling the attention of Congress to defi- 
ciencies in the meat packing industry, precipitated the whole 
matter, and the daily newspapers were so intent and earnest in 
their search for exciting news on this matter that they succeeded 
in making Congress believe that the general public were clamer- 
ous for a Pure Food Law. There had been laws, or bills rather, 
before Congress for more than ten years past on the various 
phases of the question of protecting the people in respect to their 
foods, and especially of manufactured foods. But these bills and 
the discussion of them merely had the effect of showing Congress 
how difficult was the problem they had before them. The 
extent of the application was not a small part of the difficulty. 
This extent not only alluded to the size of the population but to 
the breadth that the bill would cover. For it was seen that it 
would have to include all foods, solid or liquid; all drugs, 
whether for medicine or used in summer drinks and other pur- 
poses; all liquors and confectionery. It was easy to see that this 


in a financial sense and therefore enters into all lines of product- 
ion and distribution. 

‘Under the spur of necessity, Congress did some admirable 
work in the first outlines of the bill; but when attention was 
called to the fact that the first bill, virtually left the decisions 
entirely in the hands of one man, and the contention was made 
that no human being could fill such a position, Congress very 
wisely acted on this by appointing a commission of three men, 
who should have the decision in cases of dispute. Dr. Wiley, 
chief of the Chemical Department of Agriculture at Washington, 
has come to be the head of the commission, and all must admit 
he is an extremely well informed man, with his information at 
his finger ends; a man who cannot be easily bluffed or deceived, 
and who uniformly seems to be impartial. 

The three gentlemen forming the commission, soon after 
their appointment saw that there would be disputes arise which 
would have to have careful, particular attention, with wide dis- 
tribution of their rulings; and thus they took one step further in 
the matter of pure foods, by calling for the manufacturers of 
food and others, to meet them in New York to make statements 
of their positions in respect to the law; to file briefs of their posi- 
tions so that the commission could act, decisively, upon the ques- 
tions they propounded. 

These meetings were held on the 17th of September, and 
continued for a week, each day being given to some special class 
of questions. One of the most important questions which arose 
at that time, and a decision upon which the canned goods packers 
will await with great attention, alludes to colorings that may be 
used. The National Wholesale Grocers Association, had a 
representative there who said: ‘‘we would like the commission to 
give a ruling as to what colors are harmless; the interests I repre- 
sent do not want to be put to the expense of putting on the 
market a product colored, and find that the official chemist does 
not consider it harmless. We believe that the test should not be 
as between vegetable and mineral colors, but -as between harmless 
and harmful colors. The law in regard to colors is the broadest 
ever made, it covers all products, it says that additional coloring 
matter may be used in butter and cheese, the sole provision being 
that nothing working injuriously should go into them. Tell 
us what to uSe.’’ 

Dr. Wiley speaking for the commission admitted that the 
request was reasonable, and it was understood that it would be 
considered favorably. This question of colors is an important 
one to the canned goods packers, one of the most important items 
in the law. It was remarkable that on the second day there was 
quite a defense of aniline dyes; Dr. Schweizter saying in their 
defence ‘‘they are no more injurious than animal or vegetable 
colors, the use of which are legalized by law. The Government 
allows the use of color in butter, then why not in other foods. 
Color is not an adulterant, it is used in food to make it more 
palatible to the eye.’’ 

There are a great many colors used in the preparation of 
presentable canned goods. ‘To compel their elimination entirely 
would make it almost impossible to put up sonie of the goods. 
The argument made by some of the lines of business represented 
at the meetings was true, that the public demands colored food 
because it is accustomed to it; that it is a fact that there are seasons 
when some goods come from the soil so different from their usual 
appearance, that the public is doubtful of their genuineness. 

THE TRADE does not wish to defend the use of colors in 
any way, but we do not either desire to take a regid position in 
respect to an idea which may do a great amount of harm, with- 
out accomplishing any good. While we are making a pure food 
law, we have to remember that competition in this matter comes 
from other peoples and nations; that whilst we cannot govern 
their actions in respect to their foods, we may virtually be turn- 
ing our business over to them by enforcing useless requirements 
upon the manufacturers in our own line. 
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Another question which was brought up later on, is also 
very important. Mr. Shieffelin asked whether a tentitive ruling 
had been fixed upon weight and measures of contents of pack- 
ages. He was informed that a statement of weight and measure 
was not required under the new law, If however a weight was 


stated upon the label, it must be plainly marked, true considera-. 


tion being given to real variation due to seasonable conditions. 

The Chairman of the commission at the opening of the hear- 
ings called attention to the fact that the new law requires that 
each can shall bear a label plainly printed with the weight of the 
goods in the can. These labels are to be placed upon every can, 
offered after January 1st 1907, and no canner knows what the 
requirements are to be until the commission issues its schedule. 
The law says in effect that packers have deceived the public for 
years, as the number of the cans such as 3’s, 2’s, etc., are mis- 
leading. ‘The theory seems to be that these cans do not contain 


the weight indicated by the number; but no one has been deceived 


in this respect, as numbers are merely trade designations. 

Still it will be necessary to have clear understandings of this 
matter, as whole sales might be rejected of regular goods because 
of misapplication of the law. Some of the National Conventions 
years ago, called attention to this fact and decided that these 
cans should be called No. 1, 2, 3, 6, and 10, and THE TRADE has 
never called them by any other name than these since that date. 

But the main proportions of the requirement of the law will 
fall upon the label, and the label men as well as the packers will 
have to be very well informed in respect to the rulings on this 
subject. It is in fact the Government’s decision in matters that 
the canners have discussed among themselves for twenty years. 
In simple words it will be: tell the truth on the label, the whole 
truth and nothing but the truth, and you will conform to the law. 

Meanwhile we will await the rulings of the commission with 
interest. 


The Sinclair-Scott Co. , Baltimore, make the Cyclone Pulp Machine. 


GET AWAY FROM AN OLD-TIME METHOD! 


As long as you hand-label your goods, you 
pay ‘‘too much’’ for ‘‘too little’’—hand-label- 
ing costs much more and does not look near as 
well as ‘‘ machine work.’’ 

The BURT LABELING MACHINE §is not 
used in hundreds of plants just for fun—not 
by a long shot. It labels in half the time and 
at half the cost of ‘‘hand work’’—that is why 
it is universally used. 

You need to use the BURT LABELER to 
appreciate what a wonderful Time-Saver it is. 
Get one on approval—see how indispensable it 
will be. Do it now. 


ses) BURT MACHINE COMPANY, BALTIMORE, MD. 
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The System in Operation at the Iroquois Canning Co.’s Plant at 
Onarga, Ill.—A Description of the Uperation—A Mild 
Revolution in Corn Canning—As Seen by 
the Writer, Not Heard. 


For more than a year corn canners have heard more or less garbled 
reports of a new system of processing corn, a system that reduced the time 
of processing considerably, and at the same time improved the quality of 
the corn so treated. At the time of the Atlantic City Convention the 
Sprague Canning Machinery Company showed in their immense machinery 
exhibit one of these Polk Agitator Systems, as they are known, and it 
proved an immense drawing card, but to all who viewed it, it seemed a very 
complicated arrangement and the stories of its work, as might be supposed, 
were received with a considerable “‘grain of salt.’” The system as shown 
on that occasion was large and complicated, but was entirely automatic, 
and this arrangement has been considerably modified and has been brought 
within the reach of all corn packers, and because of the quality of the corn 
produced and the fact that it has been proven, in active operation on this 
season’s corn pack, that the work it does is entirely satisfactory and all that 
is claimed for it, every corn packer is interested in knowing more about it. 

Realizing the importance of this, Mr. D. G. Trench, of the Sprague 
Canning Machinery Company, extended an invitation to THE TRADE to 
have a representative visit the canning factory of the Iroquois Canning 
Company at Onarga, IIl., and see this system in operation. Accordingly, 
Mr. A. I. Judge, of THE TRADE, accepted this invitation, and for the benefit 
of our readers describes herein the entire operation and the results obtained 
in the improved quality of corn, as shown after a careful investigation. 

There is no change in the operation of canning corn when employing 
the Polk Agitator System up to the point where the cans, filled and capped, 
are ready for the processing, as it is there the System enters in. This is 
necessary to a full understanding of the matter, but for the benefit of those 
not familiar with the packing of corn we will describe briefly the operation 


from the beginning. 
CORN CANNING. 


In the early hours of the morning, before the dew is off the corn, large 
wagons are driven to the fields, loaded with the fresh ears and taken to the 
factory. The load is weighed and then passes onto an elevated driveway, 
where the entire load is dumped at once by means of a Sprague Wagon Dump 
onto a traveling conveyor which distributes the corn throughout the long 
husking shed and to each operator as required. Here it is husked by hand 
into baskets, is dumped from these into a washing machine, from which it 
is carried on a carrier belt to the third floor, where the Sprague Corn Cut- 
ters are located. In its travel, however, it has to pass the watchful eye of 
an inspector, who carefully sorts out all ears that are too ripe, too wormy 
or not properly filled out with tender kernels of rich milk. Reaching the 
long line of twelve cutters, the corn is distributed mechanically to the oper- 
ators, by whom it is fed into the machines, the cut corn and juice falling 
into spouts which convey them to the floor below, and the cobs passing 
onto another traveling carrier are taken from the building and deposited in 
a pile at the end of the factory yard. 

’ Following the cut corn as it comes in the chutes from the third floor, 
we find it falls into Merrell-Soule Silkers, which remove all foreign sub- 
stances—corn silk, pieces of cobs, etc., and from these machines it passes 
through the floor again, into the corn cookers, where the syrup is added 
and the corn cooked toa perfect consistency. All corn canners are familiar 
with the ‘‘corn guns,’’ from which this cooked corn is discharged into the 
corn fillers, revolving machines that fill each can with an exact amount of 
hot corn—for the corn is bubbling hot all this time—and pass them auto- 
matically to the wiping machines. Here any accumulation of corn or juice 
is wiped from the top of the cans, girls place the caps on the cans as they 
pass to the capper and the Hawkins Capper takes care of the cans in long 
rows as they pass toit. No visitor ever passes this machine without noting 
the excellence of its work. But the corn is now nearing the end of its 
journey, for an automatic tipper, watched over by a workman carefully 
closes the vent hole and the can is hermetically sealed, ready for the pro- 
cessing. If not perfectly sealed, careful watchers pick out the faulty cans 
and return them at once for correction. 


THE LOADING DEVICE. 


At this point enters in the Polk Agitator System. Instead of allowing 
the cans to fall from the traveling belt into the regular process crates, an 
endless belt, traveling perpendicularly and equipped with handlike recepta- 
cles, carries the cans up to a distributing device which feeds them to the 
loading rack. This loading rack is a series of runways, made of sheetiron, 
and is four tracks broad and five deep, each track holding about 20 cans. 
In other words, instead of the usual round crates, a square crate with racks 
or tracks to hold the cans is provided. These tracks are filled, one at a 
time and in regular order, commencing at the bottom one on the right, by the 
automatic distributor until the loading rack is filled. A space of from 6 to 9 
inches, however, is left at the end of each track, the reason for which we 
will see later. 


is attached to it, and when the first is filled, a lever is raised and the cans 
roll into the second rack. This second rack is equipped with wheels, and 
as soon as filled is rolled to the process kettle, so to call it. This loading 
method seems to do away with one hand, as it requires no one to operate it, 
and, in fact, it is interesting to watch it distribute the cans correctly and 
evenly. 

The kernel of the nut, however, is‘found in the processing and it is 
necessary here to remind the reader that in processing corn in the regular 
process kettle 250 degrees for 65 to 70 minutes is required and given. 
Corn is one of the greatest resistants to heat, and it takes this long time and 
high temperature, because it is impossible to drive the heat to the centre of 
the can in sufficient quantity to keep the corn in any less time. This re- 
quirement has caused the packers of corn no end of trouble, for this intense 
heat for so long atime turns the corn yellow or gray or darkens it, and 
the market wants white corn. This is the reason bleaching agents came 
into use, to secure white corn. But it has been proven that it is not possi- 
ble to cook corn for so long a time and retain its natural whiteness. Vari- 
ous means have been resorted to, but have only partially, if at all, relieved 
matters, and scientists are greatly interested in the reasons for or causes of 
this discoloration. The inside coating of the cans turns dark, or purplish, 
with fernlike tracings over the entire surface, and even enameled cans 
show this, though not to the same extent as the plain cans and the corn is 
much whiter in the enameled cans. But why this discoloration? 

Turning to the advertisement of the Sprague Canning Machinery Com- 
pany in this issue, it will be seen that Professor Duckwall, of the National 
Canners’ Laboratory, gives a reason. But it does not relieve the general 
situation to know this. 

Professor Prescott and W. Lyman Underwood, one of the oldest pack- 
ers of canned goods in the country, were possibly the first men who took up 
the question of sour corn (usually due to underprocessing or the cutting 
down of the time) and they did much valuable work in their line. They 
realized that the trouble arose from the difficulty of driving the heat 
through the entire can, and, moreover, that if the contents of the can could 
be stirred while cooking that beneficial results would succeed. 

With this digression and remembering that it was this difficulty that 
set Mr. Ralph Polk, the inventor of the Agitator System, to studying a 
means of avoiding it, we will return to the processing and see what he has 
done to solve the problem. 


THE PROCESS. 


The regular process-room of the Iroquois Canning Co. could not accom- 
modate the new device, as their room is equipped with about thirty regular 
40 x 72 upright process kettles of the Sprague make, and the wheeled rack 
was, therefore, taken through the storage room to a room on the right of it, 
in front of the factory office. Here we found the processing cage to be an 
ordinary process kettle, in this instance, one of the 40 x 72 kettles, but in- 
stead of being placed upright was horizontal. A saddle had been bound 
around it with girths of steel, which, resting in the stirrups, allowed the 
kettle to be rocked up and down like a see-saw. To produce this rocking 
a crank arm had been affixed to the rear of the kettle, and this was driven 
by asmall engine. This allowed the kettle to be raised slowly at the one 
end and then lowered, the action being continued until the cook was 
finished. Steam was supplied from the boiler by means of a flexible pipe, 
the kettle contained the regulation exhaust valves, etc., and a supply of 
cold water was introduced into the kettle at the top. The interior of the 
kettle had been arranged with a wheeled runway which received the rack of 
cans and allowed it to be handled easily. 

When the rack of cans was placed in the kettle, the door was closed 
and the bolts fastened down, just as is done in the ordinary way. Steam 
was then turned on, the rocker was started, and when the thermometer 
reached 250 degrees, time was taken and the steam set. All this time the 
kettle was gently and slowly rocking up and down, like a see-saw, and then 
was seen the reason for leaving the 6 to 9 inches free at the end of every 
track of cans. It allowed the cans to roll, first to one end and then to the 
other as the kettle rocked. The idea was obvious—to agitate the contents 
of the cans, which was accomplished by this rolling motion and the sudden 
stops as the cans reached the ends of the rack. This last jar broke up any 
formation which might have been made by a simple rolling of the cans, it 
worked the centre of the cans out to the edge and, vice versa, as was 
shown by actual test. The result of this was that in 18 minutes 250 de- 
grees was recorded in the centre and all through the can, and in 35 minutes 
the entire processing was completed. Professor Duckwall spent more than 
a week there, testing this in every possible way known to him, and pro- 
nounced the sterilization complete and the goods ‘‘safe’’ in that length of 
time. Cans were tested in the incubator used for testing the keeping quali- 
ties of canned goods, but held perfectly. Mr. L. J. Risser, president and 
head of the Iroquois Canning Company, has run much of his pack in this 
way— in fact, as much as he could do—and reports few or no swells. 


THE COOLING. 

At the expiration of the 35 minutes steam was cut off and the valves 
opened, allowing the steam to escape; then cold water was turned into the 
kettle, the gentle rocking still continuing, and in 7 minutes the cans were 
sufficiently cooled to be ready for boxing, the contraction of the cans 
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THE METHOD OF PACKING SWEET CORN IN TIN CANS HAS BEEN 


REVOLUTIONIZED! 
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THIS SOUNDS LIKE A STRONG STATEMENT, BUT THE PEOPLE WHO MAKE 
THE STATEMENT CAN SATISKY YOU OF ITS CORRECTNESS IN SHORT ORDER. 


DISCOLORATION IN CANNED CORN—METHOD THAT 
PREVENTS IT. 


The following is an extract from a communication 
received by the Sprague Canning Machinery Co. from 
Prof. Duckwall, while he was at Onarga, II1., inspect- 
ing the processing of corn with the Polk Agitating 
System: 

“Unless the process on pure corn is cut down to at 
least 35 minutes at 250 degrees Fahrenheit it will be 
impossible to produce canned corn without discolora- 
ation, and I beg to explain this statement as follows: 

“When processing corn at 250 degrees Fahrenheit 
for 65 minutes or more the corn which lies next to the 
tin is subjected to 250 degrees Fahrenheit for such a 
long time that the proteids are disintegrated and sz/- 
phur is set free. This sulphur unites with the hydro- 
gen, which is liberated by the action of the soldering 
flux on the metal, tin and lead in the solder and body 
of the cans. Sulphur and hydrogen for sulphuretted 
hydrogen, H,S. This is. the gas made and used in 
all laboratories for precipitating metallic salts, such as 
tin, lead, iron, etc. These metallic salts are of vari- 
ous colors, black, brown and pinkish purple. Conse- 
quently the corn will become discolored in proportion 
to the amount of metallic salts precipitated and this 
phenomenon cannot be avoided by any known means 
where H,S is formed in the presence of metals in 
solution. Now, the ordinary tin can has considerable 
solder on the inside of the can, both in the crease at 
the top and bottom and also along the side seam. In 
proportion to the amount of lead exposed will be the 
discoloration of the corn. ‘Therefore, until a can is 
made which shall be soldered entirely on the outside, 
or with a solder practically free from lead, it will be 
impossible to can corn without bleaching or chemical 
agents now prohibited by law. 

“T find that the agitating system overcomes the 
difficulty entirely. 

“In this system you are constantly shaking the 
corn away from the tin. No part of the contents is ex- 
posed to the action of 250 degrees Fahrenheit for more 
than 18 minutes, as we demonstrated by inside ther- 
mometers. ‘This time is not sufficient to disintegrate 
the proteid molecule—hence no sulphur is set free, 
consequently there is no formation of sulphuretted 
hydrogen, H,S, and then, of course, there is no precip- 
itation of metallic salts, even though they should be 
in solution. As a matter of fact there are some metallic 
salts in solution, but since there is no H,S to precipi- 
tate them, they remain in solution and the inside of the 
can after empting is found to be just as bright as it was 
before filling. While in the case of the regular process 


the whole inside is discolored, all of which discoloration © 


is taken up more or less by the corn increasing with 
age fo a limit. Yourstruly, 
“E. W. DuckwaLt.” 


You: are packing your corn without Bleach—the 


Law forbids its use. You may or may not have used 
Bleach in the past, but if you did the aim was to im- 
prove the appearance of your corn or hold as near as 
Why was this 


Because everyone knows that the 


possible to the natural, original color. 
effort necessary? 
longer you cook the corn in the can the darker it 
becomes, and the sterilizing process has called for a 
long cook—65 to 70 minutes and even longer, accord- 


ing to temperature used, etc. You were and are unable 


with your present method to insure the sterilizing of 


entire contents of the can without over-cooking and 


discoloring a large. portion of same. 


Why does the corn become discolored ? 


At what period in cook does the darkening 


commence ? 
How can discoloration be avoided ? 


Is the remedy for discoloration a theory or 


an accomplished fact ? 


Read Professor Duckwall’s remarks opposite and 
write us for more data. The packing of Sweet 
Corn in tin cans has been revolutionized. We 
can satisfy you of the fact. 


Yours truly, 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. TRENCH & Co, GEN’L AG’Ts. 


42 RIVER STREET, CHICAGO, ILL. 
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having taken place. Thus with an entire lapsed time of 42 minutes the 
corn is processed and cooled, ready for boxing. The mechanical features of 
the system are as simple as could be, with no complicated or hidden secrets, 
and the effect on the quality, taste and color of the corn, as we will see 
presently, are most marked. 


Passing into the office, dishes were provided and a large number of 
cans of different qualities of corn put up at various times—that is, early in 
the season and late, were cut. As checks against the agitated corn, cans 
were cut from the regular pack. It is necessary to understand that all corn 
cooked on the Agitator System was prepared exactly the same as the other 
corn—in fact, the cans were simply taken at random out of the general 
packing, for this one system was not nearly able to take care of the product 
of the entire factory (this factory produces something over 200,000 cases of 
corn.) There was no bleach used whatever in any of it, and the most notice- 
able thing about the corn when all the cans were cut was the uniform 
consistency—not the slightest difference in the consistency of the contents 
of any twocans. Whether they had been packed early in the season, at 
the opening, or were not yet cold, the contents of all the cans were the same. 
It is something that Mr. Risser may well be proud of, and all canners, 
whether of corn or other food, will recognize the difficulty of doing this. 
It is all due to-careful canning. 


THE RESULTS. 


But this is not what we were looking for—it was the difference, if any 
could be found, between the regularly processed corn and the agitated corn, 
as itis known. In the group examining the cans—and they had followed 
the entire operation through the factory—were Mr. L. J. Risser, president 
of the company, Mr. D. G. Trench, of the Sprague Canning Machinery 
Company, Mr. F. N. Barrett, editor of the American Grocer, and the 
writer, A. I. Judge, of THE TRADE. All cans were selected at random 
from the various packings, and when it is understood these piles of cans 
aggregated about 175,000 cases, all fairness must be accorded the contest. 

The first cans cut were of the inferior quality, large hard corn, and 
after carefully inspecting them as to appearance, without knowing which 
dish contained the agitated and which the regular corn, the corn conceded 
to be slightly better in appearance, a little whiter, was the agitated. The 
taste was about the same, and on the whole the difference was not so 
marked. 

The next two cans, being of finer quality and better corn, the agitated 
corn was considerably whiter and the flavor possibly a little better. The 
regular corn was of good quality, but had that peculiar dark or slightly 
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grayish color known to all canners or handlers of canned corn, whereas the 
agitated was more nearly like corn cut from the cob at home—more natural 
looking. But when the finest grade—country gentleman corn—was 
reached the difference was striking: The regular corn was fine for its kind, 
but was of that peculiar grayish cast mentioned above, possibly only be- 
cause compared with the agitated corn, where the difference was seen, for 
this was white, natural looking and tasted—like corn. The difference in 
them was striking and the taste splendid: It reminded the writer of the 
first time he had seen the comparison made between the enameled or coated 
and the regular cans in the packing of strawberries, raspberries, etc. All 
packers are familiar with this difference, which is most striking. ; 

All agreed in this matter as to the superiority of the agitated corn. It 
showed conclusively that corn could be processed now without bleach and 
that its flavor would be improved. Not contented with the first sample, we 
sent different parties for corn from the various days’ packings, but they 
were all alike, and so much alike in the consistency of the corn that one 
could not help but wonder. 

Some corn had been packed in enameled cans, and while these 
cans processed regularly turned out whiter and more natural in color 
than did the uncoated cans, there was, nevertheless, a distinct discoloration 
in the cans. The finest quality corn processed in the Agitator System but 
in regular cans was about on a par with the corn packed in the enameled 
cans. 

Summed up, the Agitator System for processing corn about cuts the 
time of process in half, improves the quality of the corn by retaining the 
taste and color and so does away with the necessity of bleachers—this we 
consider a mild revolution in the canning of sugar corn. The outfit as seen 
was crude and no other claim was made for it, but the theory and method 
would seem to be correct, and that is the all-important point. Coming right 
now at the time of the pure food agitation, it is most opportune, as packers 
will realize. 

This Agitator System is well adapted to the canning of all articles 
having a similar substance to corn or possessing like heat-resisting qualities, 
as, for instance, baked beans, sweet potatoes, pumpkin, etc., though just 
what articles have not as yet been decided upon. 


THE ONARGA FACTORY. 


Before closing we wish to say a word about the Iroquois Canning Co, 
and of Mr. L. J. Risser, its president and owner, in particular. Our readers 
have seen from this description of corn canning that his factory is equipped 
mechanically to its highest possible point—the secret of the successful 


FOR QUICK SALE. 


LARGE ROTARY INTERCHANGEABLE PEA SEPARATORS, 


PEA HULLER, 
TOMATO FILLERS, 
PULP AND PUMPKIN MACHINES, 


TOMATO CONVEYOR, 


OPEN KETTLES, ALL SIZES, 


TOMATO SCALDERS, 


CLOSED TOP KETTLES, LARGEST SIZE, 


HORIZONTAL ENGINE, 15 H. P. 


WRITE FOR PRICES AND PARTICULARS 
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PACK YOUR 


and FROITS 


IN BUCKLINITE COATED CANS AND PRESERVE THEIR 


Natural COLOR and FLAVOR 


| NO CHANGE IN YOUR MACHINERY OR METHODS 


The same can you have always used, except that it is coated on 
the inside, which prevents metal action and its consequences— 


the bleaching of fruits or vegetables. 


NATIONAL CANNING AND MAN'F’G CO. 
Boston and Hudson Streets - - - BALTIMORE 
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canner. But, over and beyond this, is the carefulness of every detail, his 
cleanliness and his success. He farms—for he grows his own crops for his 
factory—4,o00 acres; owns a tract of land aland the county road seven 
miles in length, his factory sitting in the middle of it. He uses 4,000 
gallons of water an hour to clean up, keeping men constantly busy with 
the hose. He has been raising corn on the same land year in and year out 
for more than twenty years and improving his land all the time. On one 
piece of ground, for instance, which when he first acquired it yielded 50 
cases of corn to the acre, under his system of farming in a few years pro- 
duced 150 cases. He never removes the stalks of corn, only the ears, and 
then returns the cobs and the husks, plowing all under for next year’s 
crops. Every ear of corn is inspected before going to the cutters, and as the 
season was ending when the writer was there, some of the corn was too old, 
and his wagons were taking away probably more husked corn—culled out 
than many factories put up. His entire force is thoroughly organized, as is 
seen in the uniformity of his packing—we may say, the remarkable uniform- 
ity. Mr. Risser boasts that Illinois can and does produce as fine canned 
corn as any State in the country, and his goods go far towards backing up 
his assertion—a consideration that puts Mr. Risser at the head of his class. 
He is a man who has brought brains, system and energy into partnership 
with his money in canning sugar corn; he has broad ideas on many import- 
ant subjects connected with the industry, and he has made a success of his 
business because of these attributes. 

He says his corn in the can is all alike, because he selects all his seed 
alike, grows all the corn alike and cans it all alike; in a word, he started 


with the growing of the crop to get his success, and he takes a delight in ~ 


his farming. We were driven over to view a ten-acre field of blooming 
canas—as beautiful a sight as one could wish tosee. From therewe went 
to his vast green houses, acres of them, in which he mainly raises ferns, Bos- 
ton ferns, and through four generations of transformation he has changed 
their entire appearance, and always for the better. But flowers of every 
kind abound on his lands, his evident ‘‘hobby’’ being farming and flower 
growing—a hobby that has largely brought him his success. 

Onarga, IIl., isa neat little town in the midst of the prairie, and Mr. 
Risser’s house is in the centre of it, on a street beautifully shaded by fine 


elms and maples. He has a handsome home, tastefully furnished, and Mrs. 

Risser is the type of lady one feels better for having met—one of the 

sturdy women who must have fanned into renewed life the spark .of hope 

when the men of these early settlers would have given up; a motherly, kindly 

soul. His daughter, proud of and the pride of her father, takes a keen 

interest in everything he does, and is not afraid to help when necessary. 
Our visit was a most enjoyable one, as well as instructive. 


FREIGHT £ CONVEYORS 


JEFFREY SPECIALTIES 
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BASKETS, 
Ete. 


Catalogues 


The JEFFREY MANUFACTURING CO. 
COLUMBUS, OHIO, U.S.A. 
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KRAUT MANUFACTURERS ATTENTION 
KRAUT CUTTERS 


‘ 


Write for catalogue illustrat- 


ing our new Improved Kraut 
Cutters for 1906. 


Superior to any Cutter in 
the World. 
4 SIZES. 


USED BY ALL PROMINENT KRAUT MANUFACTURERS. 


PATENT CORE CUTTERS 


Every Kraut Manufacturer should 
have one. Saves 15% of your Cab- 
bage. Gives the Kraut a _ better 
flavor. 


USED BY ALL PROMINENT KRAUT 
MANUFACTURERS. 


You Can’t Make Good Kraut Without It. 


ALSO MANUFACTURERS OF 
MEAT and VEGETABLE CUTTERS FOR MINCE MEAT 


JOHN E. SMITH’S SONS CO. 
BUFFALO, N. Y. U. S. A. 
oar A recipe making Sener Kraut uated on ‘application. 


The Metallic™” 
Decorating ©. 


.TIN PLATE DECORATING... 
IN ALL IT’S BRANCHES 


GOLD LACQUERING AND PRINTING 
OF PLATES TO STAND PROCESSING 
A SPECIALTY. . 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


194 CHAMBERS STREET 
NEW YORK, - . N. Y. 


WORKS WITH R. R. SIDETRACK: 
BROOKLYN, - N. ¥. 
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For CANNERS and PACKERS 


THE TRADE. 


MEET THE ISSUE 
DON’T EVADE IT 


If you wish to pack Red Fruits and Beets to Conform to the 
Pure Food Laws use the 


SANITARY ENAMEL 


Inside Coated Can 


SANITARY CANS 


| For Hand Filled Goods. 


“The Can without the Cap Hole” 


Sanitary Can Company, 


Factory, FAIRPORT, NEW YORK. 
N. Y. Office, 105 HODSON ST. 


Our Cans are Manufactured under Max Ams Patents. Write for Booklet and Sample Can. 
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ConTINENTAL Can ComPANY 


DIRECTORS : FACTORIES 
CHICAGO 

T. G. CRANWELL, PREsT. 

A. W. NORTON, VICE-PREST. SYRACUSE 


if F. P. ASSMANN, SEC. & TREAS. 
J. C. TALIAFERRO. 
B. H. LARKIN. 


C. A. SUYDAM, Sates AGENT. Cuicaco, ILL., June 13, 1906. 


TO THE CANNING TRADE: 


We are turning out the CLEANEST, STRONGEST and altogether the MosT AT- 


TRACTIVE CAN there has ever been offered to the Trade. 


We use only the best raw materials at all times, because we believe that in 


the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. Our plants 
are surrounded by railroad tracks and switches on our own property, which en- 
ables us to guarantee quick and satisfactory shipments at all times. This feature, 
next to making a strictly high grade Can, is the most important consideration from 
a Packer’s standpoint. We believe we combine both of these features to the highest 


possible degree. 


If you have not used any of our Cans, ask your neighbor about them, or, better 
still try our Cans yourself. You will really be supprised at the superiority of the 
“CONTINENTAL CAN” over any other that may be offered you. If you will add- 


ress your inquiry to either of our offices, you will receive prompt and courteous 
attention. 
Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY 


T. G. CRANWELL, President. 
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BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 
Sure Limit Stops. Greatest Daily Capacity. 
MOST DURABLE. 

No Hard Work For Operator. 
MANUFACTURED BY 
BETHLEHEM FOUNDRY AND MACHINE COMPANY 

SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 


__ AT THE THEATRES.—WEEK OF OCTOBER 8, ’06. _ 
FORD'S. 
“VIOLA ALLEN.” 
MARYLAND. 
“KEITH’S VAUDEVILLE STARS.” 


AUDITORIUM. 
“IN NEW YORK TOWN.” 


HOLLIDAY ST. 
“A MIDNIGHT ESCAPE.” 


GAVETY. 
as THE GREAT BEHMAN SHOW.” 
NEW MONUMENTAL. 

“RMPIRE BURLESQUERS.” 
BLANEY’S. 
“A SQUARE DEAL.” 


EDWARD GUDEMAN, Ph. D 


Consulting Chemist 


Chemical Engineer 


LEGAL AND TECHNICAL EXPERT 


Special Attention Given to Food Products and Beverages 
Candies, Canned Goods, Cereals, Distilled Liquors, Fats, Meats, 


Starches, Sugars, Vinegars, Waters, Colors, Pieservatives, etc. 


Suite 903-4 Postal Telegraph Bldg., Chicago, Ill. . 


New Seam 
SANITARY CAN. 


uj 

WwW 
wu <5 3 
Wi 
NO HOLES NO CAPS 
The Entire Top Open. 
SEALED WITHOUT 
HEAT, SOLDER, 
or objectionable 
FLUXES, 


PREVENTING SCORCHING AND 
BLACK SPOTS. 


Impossible in packing to lacerate delicate food proaucts. Will 
stand both retort and bath processing. A perfect sanitary 
can is obtained, eliminating all the faults of the old unsani- 
tary type, making an ideal package, as cheap, more attrac- 
tive, wholesome and better than anything yet devised. 

A descriptive illustrated catalogue and sample will be sent upon 
request. 


We furnish complete outfits for 
making these Cans. 


Round, Square or Irregular Shapes. 


All Packers, Brokers, Jobbers and Retailers 
should recommend goods packed 
only in this package. 


MAX AMS MACHINE CO. 


MT. VERNON, N. Y. 


Ne 
i 
| 
a's 
3 
= 
; 
: 


‘THE TRADE. 


THE CANS STAND STILL 


IN THE 


STEWARD SANITARY CAN SYSTEM. 


If you have not thoroughly—definitely—investigated 


the merits of these machines, you owe it to your- 
Every packer who aims for something good, should 
use the best, that is ours. Our cans and machines 
are having grand success, and they have a record. 
The Cans Stand Still. ‘ , 
We expect to have a factory in Western New York 


so that our friends can get cans at reasonable freight 


THE CANS STAND STILL. 


For doing Irregular Work, Square Cans, Etc. 


SOME CANNERS are using several of 
our Double-Seamers—ONE 28; 
ANOTHER 50 Machines. 
Three Concerns in Maine will have a capacity of 
nearly a million cans a day the 
coming season. 


“ENOUGH SAID.” 


PATENTED. 


THE CANS STAND STILL. 


PARTICULARS FOR THE ASKING. 


L & J. A. STEWARD, 


PATENTED. MANUFACTURERS OF CANS AND MACHINERY, 


THE CANS STAND STILL. 
AUTOMATIC FEED. RUTLAND, VERMONT. 


8 
at? 
| 
te 
7 
| 


_ THE TRADE. 


REPORTED BY BROKERS. 
F. O. B. Baltimore. Country Goods, F. O. B. Cannery. 
UNLABELED GOODS ABOUT 2%c. LESS. 
APPLES. 
Cash Regular 
BAKED BEANS 
BEANS 
BERRIES 
T. G. CRANWELL & CO., Brokers, Baltimore. 
Extra Fancy Preserved Strawberries. ...... ...... 
T. J. MEEHAN & CO., Brokers, Baltimore. 
CHERRIES 
CORN. 
T. J. MEEHAN & CO., Brokers, Baltimore. 
No. 2 Full Standard, Shoepeg ................. ee “igual 60 62% 
T. G. CRANWELL & CO., Brokers, Baltimore, 
Ex. Sugar Corn, fine wh. dry pk’d. 
H. H. TAYLOR & SON, Brokers, Baltimore. 
New York or Maine Style Dry Pack 55 65 
E. C. SHRINER & Co., Brokers, Baltimore. 
2s Stowell’s Evergreen Corn Standard.....$ 55 
2s Extra Standard Corn, Maine Style...... 0 55 
CORN AND TOMATOES. 
OKRA 
70 
go 


OYSTERS. 
Cash. 
E. C. SHRINER & CO., Brokers, Baltimore. 
1s Lunch, Selects, Oval Cans 
Is, 6 Ounce Selects | » 
T.G. CRANWELL & CO., Brokers, Baltimore. 
No. Extra Lunch I Io 
5 Oz. Standards, tall CAMS. 37% 
PEARS 
PEACHES. 
H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 3 Standard, Yellow I 
T. J. MEEHAN & CO., Brokers, Baltimore. 
No. 3 Extra Standard Yellow Peaches... I 70 
No. 3 Standard, Balto. packed...... I 60 
No. 2 Standard, I 25 
T. G. CRANWELL &’ CO., Brokers, Baltimore. 
No. 3 Seconds, I 25 
No. 3 Standards, I 60 
E. C. SHRINER & CO., Brokers, Baltimore. 
No. 1s Extras, Sliced for 
“3 Standard, White... 
PEAS. 
H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 2 Early June, Full Standard.............. 
ae ads, labeled Standard... 80 
T. G. CRANWELL & Co., Brokers, Baltimore 
No. 2 Second 
I 20 ......, 
Ex. Fan.Sf’d‘‘ Petit Pois......... I 75 


gular, 
75 
8 
42% 
1 75 
I 90 
I 65 
I 30 
I 30 
go 
I 30 gat 
3 
2 85 
50 
45 
10 
20 
80 
8 
5 
I 25 eae 
I 20 Mee 
85 
2 60 
95 
I 25 
45 
I 60 


PEAS—Continued. 
Cash. Regular. 
E. C. SHRINER & CO., Brokers, Baltimore. 
2 Early June go I 00 
2 I 00 I 10 
2 I 20 I 25 
2 1 45 I 50 
2 Extra Standard Marrowflats............. 95 I 00 
PINEAPPLE. 

E. C. SHRINER & CO., Brokers, Baltimore. 
2s Standards i in Sy rup, go 
2s Extra Standard, Whole Circles, E. & I 30 
2s Selected, Whole Circles, Heavy Syrup...:....0 ....... I 45 
2s Fancy Extra Selected, Preserved Sliced... I 75 1 80 
2s Fancy Extra Selected Grated, Preserved... I 75 1 80 
1s Standard Grated, Heavy Sy rup, 85 
1s Fancy Grated, Preserved go 
2s Pie Grated. Solid Packed... 50 
3s Pie Grated, Solid Packed.. 70 
Gallon Pie Grated, Solid Packed re I go 
T. G. CRANWELL & CO., Brokers. 

No. 2 Seconds, Not Eyeless................... 

No. 1 Ex. ‘Fancy Sliced, Eyel’s & 

TOMATOES. 
T. J. MEEHAN & CO., Brokers, Baltimore. Cash. Regular 

No. 2 Full Standards............................ 

H. H. TAYLOR & SON, Brokers, Baltimore. 

“Seconds, Labeled Standards........0 

Seconds, Labeled Standards........0 75 62% 

T. G. CRANWELL & CO., Brokers, Baltimore. 

E. C. SHRINER & CO., Brokers, Baltimore. 


NEW YORK CANNED GOODS MARKET. 


(Reported by Special Cor:espondence. ) 


APPLES—Gallon New York 21 


LOBSTER—Flats, I go I 95 
PEACHES—2% Standard, California Vellow................005- 1 85 I go 
2% Extra Standard, 2 00 2 20 
115 1 25 
PINEAPPLE—No. 2, Eyeless and Coreless, Extra...:........ 1 65 1 95 
Alaska Pink, ‘talls, 95 97% 
STRAWBERRIES—Gallons Ma 5 75 8 50 
State pack, 2s....... 75 80 Southern...... 67% 70 
TOMATOES—No. 2 Standard Maryland ............0.s.:ssss00 77% 80 
No. 3 I 00 I 05 
Gallons, 3 25 3 35 


CANS AND CANNERS’ METALS. 


F. O. B. BALTIMORE, MD. 
CANNERS’ AND PACKERS’ SOLDERS. 


CANS. 


AMERICAN CAN COMPANY. 


No. 3 Jersey P. H., 17 50 
SOLDER HEMMED CAPS, 
.85 P. $1 30 PA. $1 70 per thousand. 


Continental Can Co., prices same as above, Cans and Solder Hemmed Caps. 
INDEPENDENT PRICES. 


No. 1. 2S. H. 21. H. 3 Stand. Gallons. 
f9.50 $12.50 $12.75 $16.75 $45.00 per thousand 
SOLDERING COPPERS MATERIALS, ETC. 
TIN PLATES. 
I. C., 14x20, 107 Ibs. Bessemer Steel.......... 3.77 
I. C., 14x20, 100 lbs. Bessemer Steel......... 
I. C., 1336x1934, 95 Ibs. Bessemer Steel.. 3 24 
I. C., 1334x1954, 90 Ibs. Bessemer Steel... 3 28 
I. C., 14x22, 100 Ibs. Bessemer Steel......... 3 98 
PIG TIN. 
s5torotons 1 to 4 tons 
PIG LEAD. 
"Standard Sizes for Cans. 

DIAMETER. HEIGHT 


3 4 3-16 in. in 
.6 Cans, ¢ to contain double the quantity 4 - 
6% sin, 6% in 


All outside measure at largest parts 


= Ne NEW YORK CANNED GOODS MARKET—Continued. 7 
BEANS—No. 2 Lima.......... 00 


THE TRADE. 


HEYDEN SUGAR CRYSTALS 


NOT a PRESERVATIVE, but a SWEETENER. 


PURER, CLEANER, MORE HEALTHFUL, CHEAPER AND BETTER TO USE THAN 
CANE SUGAR. 


WRITE FOR AUTHORITIES. 


| rome | A. KLIPSTEIN & CO., 


Philadelphia, | LOCAL SOUTHERN AGENT: 
erg | R. C. GRIFFITH & CoO., Baltimese, Md, 122 Pearl Street, 


PERFECTION PERFECTION 
SOLDERING FLUX TOMATO COLORING 


For machine and hand capping. More The best, cheapest, and since the Pure 


of this used than all other kinds com- Food Laws have become so strict, prac- 


bined. Samples Free by Mail. tically the only kind used. 
BALTIMORE CHEMICAL COMPANY, 
Correspondence invited, expert advice. - 400-401 MARINE BANK BLDG., BALTIMORE, MD. 


ESTABLISHED 1870 


South 


Have your Canned goods become soiled or rusty? 
If so, coat your cans with Offers the Largest Field for the Truck 


d -Fruit Grow d is destined 


This Lacquer will cover all rust and 


make your cans look bright, same as Cannery Locations 
original; applied with a brush. Put up . 
in cans. Are available now in various sections 


traversed by the 


JOHN G. MAIER’S SONS 


Manufacturers Lacquers, All Colors AND 
Baltimore, Md. MOBILE & OHIO RAILROAD 


Locations unexcelled in point of Raw 


CANTON BOX COMPANY, Materials and Proximity of Markets. 
2501 to 2515 Boston St., 


cama MD. M. V. RICHARDS, 
Packi Ng Boxes. LAND AND INDUSTRIAL AGENT, 


Made up or in Shooks, Cargo or Carload. WASHINGTON, D. C. 
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32 7 THE TRADE. 


To Successfully Pack Canned Goods: 


YOU MUST UNDERSTAND YOUR BUSINESS, know the best methods, the cheapest way of producing the best 
goods. Every man has his own ideas—his own methods; but every man worth while can learn something from his fellow 
man and in learning it, may save himself money. Then again to be successful you must try to keep to the front in 
your business—and to do this you must be constantly improving your products, or bringing out new ones. 

Is it not worth $5.00 to secure all this? A Complete Course in Canning is a work by a man who has had a vast 
experience in every section of the country, covering over twent-five years in the canning of fish, fruits, vegetables, 
meats, soups, etc., in the making of condiments; sauces, catsups, pickels, preserves, jams, jellies, and marmalades; and 
the result of his experiments arid work are given in actual working formulae—receipts—in this book. All of these were 
published in THE TRADE—in serial form, and received the highest commendation from the whole industry. So we 
offer a book of receipts that have not only been used for years—but have been approved by the entire industry—public 
approval. 

Price $5.00 cash delivered by mail; or C. O. D. expressage. Order now so as to have the book on hand during the 
season—in case of trouble. 


A Satisfied Man. 


ee: THE TRADE, WELDON, ILL., August 13, 1906. 
Baltimore, Md. 


Gentlemen:— 
I received the book Friday evening, the roth. It is just what I need. I think it is an ideal work 


and am very much obliged to you. Find inclosed, $5 Postal Order. 


L. P. Moorr, WELDON, 


— 


THE TRADE 
107-109 South Frederick Street, BALTIMORE, MD. 


THE STEVENSON 
ROTARY HEADER 


PATENT APPLIED FOR. 


The cut represents the new Rotary Header 
we are now building. We call especial attention 
to the simplicity of construction and working 
parts, it is easily changed from one size can to 


another. 


The material and workmanship are the best. 


Capacity 50,000 headed bodies in ten hours. 


MANUFACTURED BY 


Stevenson & Co., 


601-7 S. CAROLINE STREET, 
BALTIMORE, - - MD. 
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_THE TRADE. 


EMPLOYMENT EXCHANGE. 


Paid subscribers can use this colnmn Free for securing either positions 
or hands, To all others the charge is 20c. per line, one time, or 50c. per 
line, monthly; cash with order. Where the address is care of THE TRADE, 
stamps show d be sent for answers, as the P, O. requires renewed postage 
on suc 


HELP “WANTED. 


There are hundreds of salesman positions listed at our twelve ofan at 
salaries of $1000-$8000, No matter what your line, nor where your terri- 
tory, at least several of these openings would be of especial interest To you. 
Positions also open for Superintendents, Foremen, Chemists, Accountants, 
Office Managers, Correspondents, etc. Write us today for sample copy of 
OPPORTUNITIES decribing hundreds of desirable openings. Kindly state 
experience and position desired. Hapcoops, 305 Broadway, N. Y. 


WANTED.—Competent man to manage canning plant soon to be estab- 
lish. One who will take some stock preferred. Great opportunity for a 
hustler; fine fruit and vegetable lands, Ideal facilities. Address, T. W. 
Larkin, Denison, Texas. 


WANTED.—Foreman for Can making factory, A man who is accustom- 
ed to producing high grade goods and is thoroughly competent in all the 
departments of a Can Making establishment, can secure an exceptional 
position by submitting satisfactory credentials to E. D. M. Care The Trade. 


Managing Man wanted for Cannery, Central New York. Must have 
fair education, experienced in packing fruits and vegetables, and with dis- 
cretionary judgment in fine details of packing. Address S. A. Atkins, 
Care The Trade. 


WANTED—We are looking for an experienced man as Superintendent, 
capable of handling help successfully, understanding the latest approved 
methods of putting up Canned Goods. State what goods you have packed, 
with whom you have worked, and your experience. Address, Box 2884, 
Boston, Ma: Mass. 


WantTED—Experienced man to take charge of Can Making Plant. To 
a competent man, steady position and good wages. Address, 
Stevenson & Co., Gor South Caroline Street, Baltimore. 


by a an processor of all. of jellies, 
jams, catsups, sauces and pickles; also canning of fruits and vegetables. 
Am a good manager of help and strictly sober. Ohio or Indiana preferred. 
Address, Modern, care of The Trade. 


WaNTED—A position as ‘processor in first-class plant, and can pack all 
kinds of vegetables and fruits. I have packed in seven different States, and 
the brokers all know my goods to be first-class. I can give references if 
desired. Address 697 Hopkins St., Buffalo, N. Y. 


WaNTED—Position by a reliable man with years of experience, in the 
manufacture of high class catsup, jellies, preserves, sauces and relishes, etc. 
Am also a good processor of canned goods and can furnish the best of refer- 
ences. Address, ‘*Preserver,’’ 3rd House, Julent St., Madisonville, Ohio. 


WaNtTED—Clerical Position in Baltimore caunery; am at present em- 
ployed with well-known concern; can refer tothem. If you desire a man 
who means business, kindly address “J. B. F.’’, care of The Trade. 


Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a good superintendent or pro- 
cessor, kindly drop the Secretary a card or send stamps and he will furnish 
full particulars, so you can be placed in communication with several, and 
thereby select your own choice and make your own terms with them. For 
full particulars, address Wm, Smith, Secretary, Superintendent Processors’ 
Association, care The Trade, Baltimore, Md. 


An ‘Expert Condensed Soup maker will be open for Engagement very 
soon, makes full line 21 varieties, also Chille Condensed Carne and Potted 
Meats, would especially wish to Negotiate with firm desiring to enter upon 
the manufacture of Condensed Soups. Could render good service as man- 
ager of help in any department, especially Tomato or Peach Packing. Ad- 
dress, B. C. care The Trade. 


POSITION WantTED—By Proeessor and Manager having years of ex- 
perience packing fruit and vegetables of all kinds, also winter goods and 
making of cans. Am familiar with all the latest and most approved ma- 
chinery; can give best of references as to character and ability. 

Address, a, <5 330 Girard Avenue, Baltimore, Md. 


WANTED. —Position as salesman or processor, uuderstanding ‘the pack- 
ing of all fruits, corn, tomatoes, etc. Eight years — best of refer- 
ence, I prefer the Middle West. Can commence about October 15, 1906. 
Address, L. W. M. Care of The Trade. 


WANTED—Position, by reliable man with 12 year experience in the 
manufacture of high grade Preserves, Jellies, Jams, Catsup, Fruit Butters, 
Chili Sauce, Woster Sauce, Olives, Pickles, Relish, Baked Beans, Maple 
Syrup, Mangoes, can render good service as manager of Help. At present 
head of a large local concern. Address W. McHugh, g01 Union Avenue, 
Allegheny, Pa. 


WANTED. —By a | reliable practical man a a position as mana ing superin- 
tendent in the canning business, am thoroughly acquainted with every 
branch of the business as well as the latest and most modern machinery. 
Would give my 20 years active experience for a moderate living salary, and 
to prove my confidence and ability would be willing to accept a reasonable 
percentage of the apni at the close of the year. Address “PACKER”’ 
care of The Trade. 


Peach Pitter 


THE MICHIGAN PEACH AND APRICOT PITTER 


will pit your peaches whether 
peeled or unpeeled. Makes 
the scalding process for re- 
moving the skins practical. 
Cut down your expense, make 
your capacity what you wish 
regardless of help conditions 
by using these machines. 


Mapes Machine Co., 


South Haven, Michigan. 


When in Doubt 


whether it be of how to pack any 
special article, of the exact directions 
to put up anything in canned or pre- 


served goods, 


Consult 
me, and I will give you the benefit 
of my years of experience in this 
line, and the charge will be very 


reasonable. 


W. L. Hinehman, Pt. G. 


26 Milton Ave., Baltimore, Md. 


CHOICE 


TOMATO PULP 


PACK 


WRITE US’ 


8-20-1m 


J. H. WETHEY, Ltd. 
ST. CATHERINES, ONT., CAN. 
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THE TRADE. 


We have been told by different canners and 
workmen of large experience that our capper 


BEATS ANY OF THE HIGH 
PRICED CAPPERS 
40 DIFFERENT WAYS. 


It wi]l do work that no other capper will 
do—that is Cap Syrup goods without trouble 
or scorching; also, tall cans and No. 1, No. 2, 
No. 2% and Standard, without any adjustment 


NO FACTORY LARGE OR SMALL 
1S COMPLETE WITHOUT IT. 


The canner who now packs from 10,000 to 
15,000 cans per day, or less, by hand, can save 
the cost of this Capper in one season. Make no 
mistake—Labor is getting scarce and more in- 
dependent every day, and you must overcome 
it by doing with less labor. 


CAPS SyruP Goops WITHOUT SCORCHING 


WE CAN PROVE OUR WAY OF CAPPING IS THE CHEAPEST, surest and best way, excepting none. We have the best and stand 


ready to prove it. 


If anyone buying a capper this winter, will send us the top of a can, we will have a pair of steels made free of charge, send a man to start the capper 


and give all necessary points. Do not delay. 


DAVID C. WOERNER, Liverpool, 


uthern Agent, 


A Model 
Canning Factory 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under © 


THE HASTINGS SYSTEM 


it cost less than if the owners had undertaken 
their own contracting. We saved them money 
and gave them a better, more practical and more 
economical plant to operate. 


We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert engineers, 
architects and superintendents. 

Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizontal, 
Open and Closed Retorts, Traveling Hoists, etc., Engines, 
Boilers, Pipe, Fittings, Belting and other general equipment 
—all modern and efficient in every respect. 

Refitting for Profit—If your factory expense is eating 
up your profits, write us. We can turn the flow of money 
the other way. Address 


THE HASTINGS INDUSTRIAL CO., 
Cer. LaSalle & Lake Streets, - - Chicago, Ill. 


STICKNEY HAND BRINE PUMP 


USED BY LOBSTER PACKERS 


FOR INJECTING LIQUID INTO SEALED CANS 


VERY CONVENIENT 
for Doctoring Dry or 
Slack Filled Cans 
Price, $25.00 
ALL BRASS, $32.50 


CONDENSED MILK FILLERS 

BAKED BEAN FILLERS 

SYRUPING MACHINES. 

AIR COMPRESSORS, SPECIAL It ILLING 
MACHINES for any purpose or capacity. 


HENRY R. STICKNEY 
PORTLAND, ME. 
Special New England Agent For 


SPRAGUE CANNING MACHINERY CO. 


3 - 
34 
ie 
is 


one-half (2%) pound cans. 


THE STAFF REGULATOR 


FOR PROCESSING 


NO 
COOKING 
NO 
MAKES 
THINK 
The most important device in the aude room. The 
leading packers are usina It. PRICE BUT $3.50. 
JOHN T. STAFF, Jr. 
TERRE HAUTE, - - - INDIANA 


HOWARD’S PATENT 


REVOLVING CAPPERS 


The Paonia Packing G. 


Paonia, CoLo., July 21, 1906. 
M. E. Howarp Macu. Works, 
Indianapolis, Ind. 
GENTLEMEN: 

Your Capping Machine has been installed and is 
giving good satisfaction. We need trays for two and 
Wish you would cast a 
dozen and ship to us immediately. : 

Yours respectfully, 
PAONIA PACKING Co. 
By W. H. Baker. 


P. S.—You will notice that letter is up-to-date. Machine 
used is our 12 tray double caps sample to gallon cans and big 
mouth cans. You don’t get stuck when you have Howard Capper. 


M. E. HOWARD MACHINE WORKS | 
INDIANAPOLIS, INDIANA 


Manufacturers of Exigines, Cappers, Inside 
Heating Steels and Howard Inside d 
Tipper : : : 


Remember we are Manufacturers and it will be to your interest to 
getiour prices. 


THE CANNED GOODS EXCHANGE 
_ OF BALTIMORE, MD. 
246 S. BROADWAY. 
President, HucH S. OREM, 


Vice-President, Treasurer, 
E. H. LEANDER LANGRALL. 
Secretary, N. F. ASSAU. 
Arbitration Committee : 
C. WHITE, BEN]. HAMBURGER, 
C. J. SCHENKEL, Louis GREBB. 
: F. Assav. 
Committee on Commerce : 
RuFus M. GIBBs. C. J. BROoKs. 
E. C. SHRINER, E. H. MImuEr. Wn. A. WAGNER. 
Legislative Committee : 
GEORGE PHILLIPS, H. J. McGrats, 
B. J. MEEHAN, JoHN SCHALL, 
Counsel, Chemist, 
Joun C. RosE. GLASER. 


C. W. BAKER W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 


ABERDEEN, MARYLAND 
CORN. AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT 


AMMIDON Co. 


31 South Frederick St. Baltimore, Md. 


MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers or 


PATENT GASOLINE BURNERS, 
FIRE POTS AND HEATERS. 


_ Repairs Promptly Attended to. 
CANNING HOUSE SUNDRIES. 
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New York 


447 W. Fourteenth Street 


Baltimore, Md. 
Boston and Hudson Streets 


Chicago, 
Merchants’ Loan and Trust Building 


San Francisco, Cal. 


Kohl Building 


Tp. 
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